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Description 

This invention relates to a process for producing a fish meal and a fish oil. More particularly, it relates to 
a process for producing a fish meal and a fish oil scarcely undergoing thermal denaturation, which 
5 comprises treating fish bodies with a protease at a relatively low temperature and dividing and drying the 
treated matters each at a relatively low temperature. 

This invention further relates to a process for producing a protein-rich fish meal suitable as a protein 
source for, e.g.. feeds, baits and pet foods. More particularly, it relates to a process for producing a fish 
meal which contains a small amount of ash as well as a large amount of partially decomposed and scarcely 
70 denatured crude protein. 

Fish meal and fish oil have been produced from fish bodies and processing residue thereof by 
optionally pretreating. for example, cutting, crushing or grinding the raw material; boiling the treated 
material; pressing the same to thereby separate liquid matters containing a fish oil; 

drying the residual solid matters optionally together with fish-solubles, which will be described hereinafter; 
75 grinding the material, if required, to thereby give a fish meal; while separating the fish oil from the liquid 

matters; and concentrating the residual liquid matters to thereby give fish-solubles. 

Since the abovementioned process involves high temperature heating processe(s) such as boiling, 

proteins contained in the fish meal thus obtained are thermally denatured ones, which makes the product 

not always satisfactory as a proteinous feed. 
20 In addition, the fish oil as produced by the above process is also a thermally denatured one. Thus it is 

difficult to thereby obtain a fish oil of excellent qualities. 

A known method of producing a crude protein-rich fish meal employs white-meat fish rich in crude 

protein as the starting material. However the sources of such material are limited and the material Itself is 

expensive so that development on a large scale is not possible. 
26 In order to overcome these problems, Japanese Patent Laid-Open No. 156370/1985 has proposed a 

process wherein a conventional fish meal is divided into a portion rich In fish bones (i.e. ash) and another 

portion containing a small amount of the same. However the fish bone-rich portion still contains a 

significantly large amount of protein. Thus this process is unsatisfactory from the viewpoint of the effective 

utilization of protein. 

30 The conventional processes for producing fish meal involve high-temperature heating step(s) such as 
boiling. Thus the obtained fish meal is a thermally denatured one. which sometimes makes it unsatisfactory 
as a protein source for feeds, baits or pet foods. 

A process which converts into fish protein in the fonm of a fish meal or fish oil similar to those obtained 
by a conventional method in which the conditions of treatment cause little thermal denaturation would be 

35 highly desirable. 

It has now unexpectedly been found that a slurry can be obtained at an early stage by treating fish 
bodies with a protease acting at a relatively low temperature and that the obtained slurry can be divided into 
a cake, a heavy liquor and a light liquor on a three-phase decanter. 

It has further been found that fish meat can be readily removed from fish bones at an eariy stage by 
40 treating fish bodies with a protease acting at a relatively low temperature to thereby give a slurry; that fish 
bones almost free from fish meat can be obtained by sieving said slurry: and that the slunry free from the 
fish bones can be readily divided into solid and liquid matters by using a continuous decanter. 

According to the present invention a process is provided for producing a fish meal and/or a fish oil from 
fish bodies in which the fish bodies are treated to separate solid and liquid portions therefrom and the 
45 separated portions further treated to produce fish meal and/or fish oil, characterised in that the fish bodies 
are treated with a protease at a temperature at which the protease is active to form a slurry and the slurry is 
separated into solid and liquid fractions by means of a continuous decanter. 

In one embodiment of the process of the present invention a crude protein-rich fish meal is produced 
by treating fish bodies, which have been optionally cut, with a protease at a temperature at which the 
50 protease is active to thereby give a slurry; sieving said slurry to thereby remove fish bones; dividing the 
slurry free from the fish bones into solid and liquid matters by using a continuous decanter such as a two- 
phase decanter; drying the solid matters optionally together with fish-solubles, which are prepared by 
continuously centrifuging the above-mentioned liquid matters and concentrating the stick water thus 
obtained, to thereby give a crude protein-rich fish meal. 
55 A preferred embodiment of the process of the present invention produces a fish meal and a fish oil. 

First, the starting material, i.e., fish which have been optionally cut, is treated with a protease In a 
continuous or batch-wise reactor provided with a stirrer at a temperature at which the protease is active for 
30 minutes to one hour, preferably for 40 to 50 minutes, under stirring. At this step, 0.001 to 1.0% by 
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weight, based on the material to be treated, of the enzyme may be used. 

The slurry thus obtained is separated in a continuous three-phase decanter into a cake, a heavy liquor 

and a light liquor mostly comprising fish oil. The heavy liquor is then concentrated at a temperature below 

80 •C preferably below 75 'C. and the resulting concentrate Is combined with the abovementioned cake. 
5 The mixture of cake and concentrate is fed into a dryer and dried therein at a temperature below 80 'C. 

preferably below 75 'C and then ground, if required, to thereby give a fish meal. Separately, the light liquor 

is continuously centrifuged to separate the fish oil therefrom. 

Examples of the fish bodies to be used as the starting material in the process of the present invention 

include fishes which are caught in large quantities, such as herring, sardine, mackerel, saury, round herring, 
10 Alaska pollack, flatfish, anchovy and pilchard. In order to produce a fish meal and a fish oil of excellent 

qualities, it is desirable to employ fresh fish. 

Examples of the protease to be used in the present invention Include proteinases such as acrosin, 

urokinase, uropepsin, elastase, enteropeptidase, cathepsin, kallikrein, kiniase 2, chymotrypsin, 

chymopapain, collagenase, streptokinase, subtilisin. thermolysin, trypsin, thrombin, papain, pancreatopep- 
15 tidase and rennin; peptidases such as aminopeptidases, for example, arginine aminopeptidase, oxytocinase 

and leucine aminopeptidase; angiotensinase, angiotensin converting enzyme, insulinase, carboxy peptidase. 

for example, arginine carboxypeptidase, kiniase 1 and thyroid peptidase, dipeptidases, for example. 

carnosinase and prolinase and pronases; as well as other proteases, denatured products thereof and 

compositions thereof. These proteases may be classified into exopeptidases acting from the end of a 
20 polypeptide chain and endopeptidases acting inside thereof depending on the mode of their actions, and 

the latter is preferable. The protease is preferably one which is active at a temperature in the range of 30* C 

- 80 preferably at 45'C to 75*C. 

A situation whether in a continuous or batch-wise reactor, may be effected in such a manner as to 

sufficiently contact the fish being treated with the protease. When a continuous reactor is to be used, it is 
25 preferable that the slurry is in the form of an extruded flow. In order to achieve this, a horizontal reactor may 

be employed. When a batch-wise reactor is to be used, on the other hand, either a conventional tank-type 

reactor or a horizontal one may be used. 

In the conventional production of fish meal and fish oil, a screw press is commonly employed for the 

separation of solid and liquid matters. However this procedure cannot be employed unless the protein has 
30 been coagulated by heating, for example, boiling. This procedure, which is accompanied by the leakage of 

a large amount of solid matter into the liquid portion, cannot be employed in the process of the present 

invention. Various procedures have been examined for achieving the separation and it has now been found 

that the use of a continuous decanter such as in two-phase or a three-phase decanter is highly effective 

therefor. 

35 Examples of available continuous decanters are three-phase decanters of the KVZ-T series (mfd. by 
Mitsubishi Kakoki Kaisha, Ltd) and two-phase decanters of the shear Press Super-Decanter P series (mfd. 
by Tomoe Kogyo K.K). 

The heavy liquor is concentrated in order to improve the state of mixing of the same with the cake and 
to lower the production cost. When unconcentrated heavy liquor is combined with the cake, the resulting 
40 mixture is in the form of a slurry, which makes the subsequent drying difficult. From the viewpoint of heat 
efficiency, too. concentrating the heavy liquor in a concentrating drum is preferred to evaporating the 
moisture in a dryer. The concentration should preferably be carried out only to the extent that the resulting 
concentrate is still sufficiently flowable, for example by lowering the moisture content of the heavy liquor to 
approximately 70%. 

45 The fish meal as produced by the process of the present invention has undergone thermal denaturation 
only to a slight extent, since the process of the invention does not require a high-temperature heating step 
such as boiling. Further the protein contained in the fish meal produced according to the invention is 
partially decomposed by enzymatic action, which promotes the absorption and digestion thereof. Thus the 
fish meal produced by the method of the invention is highly desirable as a protein source for, e.g.. fish 

50 feeds and pet foods. 

The fish oil as produced by the process of the present invention contains valuable trace components 
which have not been thermally denatured. In addition, it may be used as an excellent edible oil by treating 
in a conventional manner, e.g., refining, deodorizing or hydrogenating. 

The process of the present invention provides a fish meal and a fish oil, which are superior in quality to 
55 those produced by conventional processes and with a yield comparable to that of a conventional process. 

Fish meal has been employed as the main protein source of, for example, feeds, baits and pet foods. A 
crude protein-rich fish meal is particularly requisite for, e.g., fry feeds in order to elevate the feed efficiency. 
The fish meal as produced by the process of the present invention is advantageous not only in that it is rich 
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in crude protein but also in that the protein contained therein is hardly thermally denatured but is partially 
enzymatically decomposed and thus highly digestive and absorbable. Thus the fish meal is excellent as a 
protein source for, e.g., feeds, baits and pet foods. 

In producing a crude protein rich fish meal from fish, the fish which have been optionally cut, are 
5 treated with a protease with continuous agitation in a reactor at a temperature at which the protease is 
active and within the range of 30 to 80* C, preferably at 45 to 75' C, for 30 minutes to one hour, preferably 
for 40 to 50 minutes. 

The enzyme may be employed in an amount of 0.001 to 1 .0 % by weight based on the material to be 
treated. 

70 The slurry thus obtained is passed through a 1 to 30 mm-mesh. preferably 5 to 15 mm-mesh sieve to 
thereby remove fish bones therefrom. It is preferable to pass the slurry through the sieve together with a 
small amount of water to thereby promote the remove of fish meat from fish bones, thus improving the 
yield. After removing the fish bones, the slurry is fed Into a continuous decanter e.g. a two-phase decanter 
and divided into solid and liquid fractions. The solid matter is fed into a dryer optionally together with fish- 

76 solubles, which are obtained by continuously centrifuging the liquid matter as obtained above to remove 
stick water and then concentrating the stick water at a temperature below 80° C preferably below 75 'C. and 
then the mixture of solid fraction and fish-solubles dried at a temperature below 80 * C, preferably below 
75* C. The dried product may be ground, if required, to give a fish meal. 

Examples of continuous centrifuges which may be used are Self-jector (mfd. by Mitsubishi Kakokl 

20 Kaisha, Ltd) and the disc-type Centrifuge CHPX series (mfg. by Nagase-Alpha K.K). 
The present invention is further illustrated by the following Examples. 

Example 1 

25 300 kg of sardine pieces (15 mm) and 15 g of Protease Amano A (mfd. by Amano Pharmaceutical Co., 
Ltd.). which had been preliminarily dissolved In 1 Jt of water, were introduced into a 500-1 kneader-type 
reactor. The resulting mixture was heated to 50 to 55*C and maintained at this temperature for 20 minutes 
under stirring. Then it was further heated to 70 to 75*0 and maintained at this temperature for 20 minutes 
to thereby inactivate the enzyme. The slurry thus obtained was fed into a continuous three-phase decanter 

30 to thereby divide the same into a cake, a heavy liquor and a light liquor. The ratio by weight of the cake, 
heavy liquor and light liquor thus obtained was 45 : 40 : 15. The moisture content of the heavy liquor was 
80 % by weight. This heavy liquor was concentrated in a concentrating drum to give a moisture content of 
70 % and then combined with the abovementioned cake. The mixture thus obtained was fed Into a dryer 
and dried therein at 70 to 75 *C. Thus 65.1 kg of a fish meal of a moisture content of 8.0 % was obtained. 

35 The yield of the fish meal based on the starting fish was 21 .7 %, which was comparable to those achieved 
by conventional methods. 

Table 1-a shows the analytical data of the fish meal thus obtained as well as that of a conventional one 
for reference. 

40 Table 1-a 





Fish meal produced by the 
invention process (%) 


Reference (%) 


Moisture 


8.0 


7.8 


Crude protein 


68.2 


68.3 


Crude fat 


9.8 


9.6 


Ash 


14.0 


14.3 



Separately the light liquor as obtained above was continuously centrifuged to thereby separate an oil. 
Thus 25.2 kg of a fish oil was obtained. The yield of the fish oil based on the starting fish was 8.5 %, which 
was comparable to those achieved by conventional methods, taking the crude fat content of the starting fish 
(12.0 %) and that contained in the fish meal into consideration. 

Table 1-b shows the analytical data of the fish meal thus obtained as well as that of a conventional one 
for reference. 
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Table 1-b 





Fish oil produced by the invention process 


Reference 


AV (mg KOH/g) 


2.3 


5.0 


IV 


176.2 


173.1 


POV (meq/kg) 


5 


8 



Example 2 

The procedures of Example 1 were repeated except that a continuous reactor was employed. Namely, 
a horizontal reactor provided with a stirrer wherein fish bodies were stirred in the form of a piston flow was 
used. Further the reaction mixture was heated in a heating zone and the reaction time as defined in 
Example 1 was regarded as the residence time. The enzyme was dissolved in water and continuously 
added to the reactor at the same ratio as the one specified in Example 1 . 

Starting fishes comprising approximately 5 % of mackerels and the balance of sardines were cut into 
pieces of 25 mm and treated at a rate of 5 t/hr for 20 hours. 

As a result, 22.0 t of a fish meal of a moisture content of 7.6 % and 10.0 t of a fish oil were obtained. 
The yields of these products based on the starting fishes were 22.0 % and 10.0 %, respectively, each 
comparable to those achieved by conventional methods. Table 2-a shows the analytical data of the fish 
meat thus obtained and those of a conventional one for reference. 

Table 2-a 

25 





Fish meal produced by the 
invention process (%) 


Reference (%) 


Moisture 


7.6 


7.8 


Crude protein 


68.4 


68.3 


Crude fat 


10.0 


9.6 


Ash 


14.0 


14.3 



35 Table 2-b shows the analytical data of the fish oil as obtained above and those of a conventional one for 
reference. 

Table 2-b 





Fish oil produced by the 


Reference (%) 




invention process (%) 




AV {mg KOH/g) 


2.5 


5.0 


IV 


176.0 


173.1 


POV (meq/kg) 


5 


8 



Example 3 

4 t of sardines and 200 g of Protease Amano A (mfd. by Amano Pharmaceutical Co.. Ltd.), which had 
been dissolved in a small amount of water, were introduced into a 5-m^ reactor provided with a stirrer. The 
resulting mixture was heated to 50 to 55 'C and maintained at this temperature for 20 minutes under 
stirring. Then it was further heated to 70 to 75 • C and maintained at this temperature for 20 minutes to 
thereby inactivate the enzyme. The slurry thus obtained was passed through a 10 mm-mesh sieve to 
thereby remove fish bones therefrom. After removing the fish bones, the slurry was fed into a continuous 
decanter and thus divided into solid and liquid matters. The solid matters were dried in a drier at 70 to 
75* C to thereby give 660 kg of a fish meal. The yield of this fish meal based on the starting fish was 16.5 
%. 
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Table 3 shows the analytical data of the fish meal thus obtained and those of a conventional one for 
reference. 

Table 3 

5 





Fish meal produced by the 
Invention process (%) 


Reference (%) 


Moisture 


7.9 


7.8 


Crude protein 


73.1 


68.3 


Crude fat 


8.9 


9.6 


Ash 


10.1 


14.3 



Example 4 

The procedures of Example 3 were repeated until the step of dividing the slurry into solid and liquid 
matters. Subsequently the liquid matters were continuously centrifuged to give stick water which was then 
concentrated at a temperature below 75*0 to thereby give fish-solubles. The fish-solubles thus obtained 
were combined with the solid matters obtained above and dried in a drier at 70 to 75* C. Thus 720 kg of a 
fish meal was obtained. The yield of the fish meal based on the starting fish was 18.0 %. 

Table 4 shows the analytical data of the fish meal as obtained above and those of a conventional one 
for reference. 

Table 4 





Fish meal produced by the 
invention process (%) 


Reference (%) 


Moisture 


8.0 


7.8 


Crude protein 


73.3 


68.3 


Crude fat 


9.6 


9.6 


Ash 


9.2 


14.3 



Claims 



1. A process for producing fish meal and/or fish oil from fish bodies in which the fish bodies are treated to 
40 separate solid and liquid portions therefrom and the separated portions further treated to produce fish 
meal and/or fish oil, characterised in that the fish bodies are treated with a protease at a temperature at 
which the protease is active to form a slurry and the slurry is separated into solid and liquid fractions 
by means of a continuous decanter. 

45 2. A process as claimed in claim 1 characterised in that the continuous decanter is a two-phase decanter 
which separates the slurry into a solid portion and a liquid portion. 

3. A process as claimed in claim 2 characterised in that the slurry Is first passed through a sieve to 
remove fish bones therefrom and then separated into a solid and a liquid portion by means of the 

50 continuous decanter. 

4. A process as claimed in claim 2 or 3 characterised in that the separated solid portion is dried to 
produce a fish meal. 

55 5. A process as claimed in any one of claims 2, 3 or 4 characterised in that the separated liquid portion is 
continuously centrifuged to separate stick water, the separated stick water is concentrated from fish 
solubles, the resulting fish solubles are mixed with the separated solid portion and the mixture of fish 
solubles and separated solid portion dried to form a fish meal. 
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6. A process as claimed in claim 1 characterised in that the continuous decanter is a three-phase 
decanter which separates the slurry into a cake, a heavy liquor and a light liquor. 

7. A process as claimed in claim 6 characterised in that the separated heavy liquor is concentrated to 
5 produce a concentrate and the concentrate is mixed with the cake and the resulting mixture dried to 

form a fish meal. 

8. A process as claimed in claim 6 or 7 characterised in that the separated light liquor is continuously 
centrifuged to separate a fish oil therefrom. 

10 

9. A process as claimed in any one of the preceding claims characterised in that after treatment with the 
protease but before separation of the slurry into solid and liquid fractions, the slurry is heated to a 
temperature and for a time which will deactivate the protease without causing any substantial 
denaturing of the protein content of the slurry. 

75 

10. A process as claimed in any one of the preceding claims characterised in that the protease is one 
which is active at a temperature within the range of from 30 * C, to 80 • C. 

11. A process as claimed In any one of the preceding claims characterised in that the treatment with the 
20 protease is carried out with continuous agitation. 

Patentanspruche 

1. Verfahren zur Herstellung von Fischmehl und/oder Fischol aus Fischen. bei dem die Fische behandelt 
25 werden, urn die festen und fiUssigen Anteile daraus abzutrennen, und die abgetrennten Anteile 

weiterbehandelt werden, um Fischmehl und/oder Fischol zu erzeugen, dadurch gekennzeichnet, 6aB 
die Fische mit einer Protease bei einer Temperatur behandelt werden. bei der die Protease einen Brei 
zu bllden vermag und dieser mit Hilfe eines kontinuierlich arbeitenden Dekanters in eine Feststoff- und 
eine FlUssigfraktion aufgetrennt wird. 

30 

2. Verfahren nach Anspruch 1, dadurch gekennzeichnet, dal3 der kontinuierlich arbeitende Dekanter ein 
Zweiphasendekanter ist. welcher den Brei in eine Feststoff- und eine FlUssigfraktion auftrennt. 

3. Verfahren nach Anspruch 2, dadurch gekennzeichnet, dafl der Brei zuerst durch ein Sieb zur 
35 Entfernung der Graten getrieben und dann mit Hilfe des kontinuierlich arbeitenden Dekanters in eine 

Feststoff- und eine FlUssigfraktion aufgetrennt wird. 

4. Verfahren nach Anspruch 2 Oder 3, dadurch gekennzeichnet, 6aB die abgetrennte Feststofffraktion zur 
Erzeugung von Fischmehl getrocknet wird. 

40 

5. Verfahren nach einem der Anspruche 2, 3 oder 4, dadurch gekennzeichnet, 6aB die FlUssigfraktion 
zur Abtrennung des Haftwassers kontinuierlich zentrifugiert wird, das abgetrennte Haftwasser zur 
Bildung der sogenannten fish solubles eingeengt wird, die mit der abgetrennten Feststofffraktion 
gemischt werden und das Gemisch aus fish solubles und der abgetrennten Feststofffraktion zur Bildung 

45 von Fischmehl getrocknet wird. 

6. Verfahren nach Anspruch 1 , dadurch gekennzeichnet, dai3 der kontinuierlich arbeitende Dekanter ein 
Dreiphasendekanter ist. welcher den Brei In einen Kuchen, eine schwere und eine leichte FlUsstgkeit 
auftrennt. 

50 

7. Verfahren nach Anspruch 6, dadurch gekennzeichnet, dai3 die at)getrennte schwere FlUsslgkelt zu 
einem Konzentrat eingeengt wird und dieses mit dem Kuchen gemischt wird, wonach das Gemisch zur 
Bildung von Rschmehl getrocknet wird. 

55 8. Verfahren nach Anspruch 6 Oder 7, dadurch gekennzeichnet, dai3 die abgetrennte leichte FlUssigkeit 
zur Abtrennung eines Fischdis kontinuierlich zentrifugiert wird. 
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9. Verfahren nach einem der vorangegangenen AnsprOche, dadurch gekennzeichnet, dai3 nach Behand- 
lung mit der Protease, jedoch vor der Auftrennung des Breis in eine Feststoff- und Flussigfraktion 
dieser auf eine Temperatur und wahrend einer Zeitdauer erwarmt wird, bei der die Protease ohne 
wesentliche Denaturlerung des Proteingehalts des Breis inal<tiviert wird. 

5 

10. Verfahren nach einem der vorangegangenen AnsprGche, dadurch gekennzeichnet, da6 die Protease 
eine solche ist. die bei Temperaturen in einem Bereich von 30 bis 80* C wirksam ist. 

11. Verfahren nach einem der vorangegangenen AnsprOche, dadurch gekennzeichnet, 6aB die Behand- 
10 lung mit der Protease untor st3ndlgem RUhren erfolgt. 

Revendlcations 

1. Proc^dd pour produire une farlne de poisson et/ou une huile de poisson k partir de corps de poissons 
75 dans lequel ces corps de poissons sont traites pour en separer les parties solides des parties liquides 

et les parties separ^es sont ensuite traitees pour produire une farine de poisson et/ou une huile de 
poisson, caract^ris^ en ce que les corps de poissons sont traites avec une protease ^ une temperature 
^ laquelle la protease est active pour former une bouillie et la bouillie est s^par^e en fractions solide et 
liquide au moyen d*un d^canteur continu. 

20 

2. Proc^de suivant la revendication 1 . caracteris^ en ce que le decanteur continu est un decanteur k deux 
phases qui separe la bouillie en une partie solide et une partle liquide. 

3. Precede suivant la revendication 2, caracterise en ce que la bouillie est d'abord envoy§e k travers un 
25 tamis pour eiiminer les aretes de poisson et ensuite separee en une partie solide et une partie liquide 

au moyen du decanteur continu. 

4. Proc^d^ suivant les revendlcations 2 ou 3. caracterise en ce que la partie solide s^par^e est s^ch^e 
pour produire une farlne de poisson. 

30 

5. Precede suivant Tune quelconque des revendications 2, 3 ou 4, caracterise en ce que )a partie liquide 
s^par^e est centrifug^e en continu pour separer une eau gluante, Teau gluante s^par^e est concentr^e 
pour obtenir des fractions solubles de poisson, les fractions solubles de poisson r^sultantes sont 
m^lang^es avec la partie solide s^par^e. et le melange des fractions solubles de poisson et de la 

35 partie solide separee est sech^ pour former une farine de poisson. 

6. Proc^de suivant la revendication 1 , caracterise en ce que le decanteur continu est un decanteur ^ trois 
phases qui separe la bouillie en un gateau, une liqueur lourde et une liqueur l^g^re. 

40 7. Precede suivant la revendication 6, caracterise en ce que la liqueur iourde separee est concentree pour 
produire un concentrat, le concentrat est melange avec le gateau et le melange resultant est seche 
pour former une farine de poisson. 

8. Precede suivant les revendications 6 ou 7, caracterise en ce que la liqueur teg^re separee est 
45 contrifugee en continu pour separer une huile de poisson k partir de celle-ci. 

9. Precede suivant Tune quelconque des revendications precedentes, caracterise en ce qu'apr^s le 
traitement avec la protease mais avant la separation de la bouillie en fractions solide et liquide, la 
bouillie est chauftee h une temperature et pendant une periode qui vont desactiver la protease sans 

50 provoquer une notable denaturation de la teneur en proteine de la bouillie. 

10. Precede suivant Tune quelconque des revendications precedentes, caracterise en ce que la protease 
est une protease qui est active h une temperature de I'ordre de 30 ' C ^ 80 * C. 

55 11. Precede suivant Tune quelconque des revendications precedentes, caracterise en ce que le traitement 
avec la protease est effectue avec un agitation continue. 
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